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POLI)IMART 3I r OF 1963

SMEW or OW M33133 OF U, 8o SOLDIUS

From 1950 to 1954 eight national surveys of soldiers' food prefer-

ences were conducted. Ratings were obtained on 435 different food names,

with at least 2,000 soldiers expressing their degree of liking or dis-

liking for each food. The details of these surveys -- including the

pilot studies, selection of respondents and administration of question-

naires,. quantification of ratings, reliability and validity, analyses

of preference in relation to food class and to respondents' character-

istics, and many other aspects of the surveys -- are comprehensively

described by Peryas, et al.- /

The data from these surveys have proved to be valuable as guidelines

in the planning of menus, in decisions to introduce certain new foods,

and in selecting foods to be developed for various operational rations.

The large number of requests for the survey results from numerous local,

state, and fedora. governmental agencies; food manufacturers and

industrial caterers; universities and school systems; units of all

the Armed Forces; the press; and from many other types of organizations

and Individuals reflect the interest and needs for the systematic body

of data on food likes and dislikes.

The results of these surveys, besides serving directly applicable

goals, have constituted a major part of the core knowledge for a food

acceptance research program. For example, some of the probleme or areas

1. Food Preferences of Men in the U. S. Armed Forces, Armed Forces Food
and Container Institute, Chicago, 1960.
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of investigation that have been recognised or given new emphasis as a

result of the survey program have been the inter-effects of foods as

combined into meals; the effect on preference and acceptance of repeti-

tive serving of limited mer of foods; elaboration of the influence

of cultural and social factors on foods choices; and effect of unusual

conditions on patterns of acceptance.

Strong evidence was obtained that average food preferences remained

2/
fairly constant over a period of several years.- Bence, it was not con-

sidered necessary to resurvey frequently since the gains in accuracy

would have only marginal value. However, over the past eight to nine

years preferences for certain foods may have changed appreciably because

of shifts in patterns of consumption and because new processing and

distribution methods have increased the availability and improved the

quality of these foods. Further, the Mester Menu now includes may now

foods which have never been previously surveyed and consideration is

being given to issue some foods on which preference informastion is

currently lacking.

To keep this Information current and as complete as possible a new

survey of soldiers' food preferences was undertaken in cooperation with

the Office of Personnel Operations, Department of the Army. This report

sumaries the procedure and methods used in this survey and the basic

preference informatin for each of 263 foods. Future reports will

present more detailed analyses and a more comprehensive discussion of

"the techniques used, changes In preferences over time, and the relation-

ship of preferences to 12 background characteristics of the respondents.

2. Ibid pg. 50-53
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Peryu ot al contained details on previous food preference surveys.

Only major departures in the methods from those used before will, be dis-

cussed here.

Method

Food. urveZ. Many of the food names were submitted by the Menu.

Planning Division, U. S. Army Subsistence Center. Others were derived

over a five-year period from requests by food technologists and scientist&

and food service administrators for Information on foods not previously

surveyed or for which preferences were likely to have changed. The

remaining food names were randomly selected from the previous survey,

were of special methodological interest, or were believed to be candidates

in future developmental work. Table 1 shows the amber of foods according

to the categories surveyed for the first time, resurveyed, or control

foods. (The control foods were five foods which have been included in

every survey as a check on the consistency of results from survey to

survey).

Questionnaire Form. The food preference questionnaires were supple-

ments to those used in Sule Survey 74, Department of the Army, conducted

by the Office of Personnel Operations and the Adjutant General's Office

during February-March 1963. Seven four-page food preference form were

printed as inserts in the Sample Survey questionnaires. Bach form con-

tained the names of 40 foods. The respondent was instructed: "For each

food in the following list, circle the one phrase that best tells how

much you like or dislike it. If you have never tried a food anytime in

your life, circle 'not tried' ." For control purposes, some foods appeared

in more than one form, such that although the seven forms contained a

4



total of 230 food names, the nmber of different foods was 263.

The Sample Survey questionnaire,, completed by all respondents

regardless of the. food preference questionmaire form they were given,

contained 47 Item dealing with such topics as the man's number and

type of dependents, bousing transfers, and demographic chsacteristics

such as age, education, and region of origin, Interests in bowling, etc.

!!mPle Survery. Army Mimguation (Ar) 600-45 seto forth the purpose,

responsible mnd procedures for Sample Surveys. Relevant sections of this

AR are Included In Appendix I.

5



sicope; of Present Rpr

The most Immediately useful statistics from food preference surveys

are the average ratings. In order to make these ratings availablo on

a-timely basis, this first report Is devoted almost solely to the pre*-

sentation of these basic data.

succeeding reports Will cover the following topics:

1. Reliability of survey data, Including comparisons with past
surveys.

2. The relationship between preference for each food and each of
the following 12 background characteristics:

a. Region of origin,(by geographical area)

b. Size of hometown

C. Age

d. * Icat ion

e. Length of active federal service

f. Component (U, RA, NO, etc.)

g. Gi'adI

h. General technical aptitude (intelligence) score

i. Ibrital status

J1. Separate rations allowance

k. Father's highest level of education

1. Live in barracks vs. other place

6



Results!

Th food names am arranged accordini, to major food-class. Ibr

eack food,; the average represents tha sm of ratings divided by, the

nmer of respondents who gave a definite rating for the food., Thins,.

tbe resse., of tbese who nicateti they' had not tried. f ood or who

omitted a food are not included. The weights assigned to the hedonic

scale: categories are aw follow:

Liba x'trmely -9

Like Tery ftch - a'

Like. Uderately - 7

Like Slightly - 6

Neither like nor
dislike - 5

Dislike Slightly - 4

Dislike RIderately - 3

Dislike Very Mach - 2

Dislike Extremely - 1

Selection of qestionaires. A questionnaire ms eliminated if:

(a) No responses were given to 10 or m e'fobd neas,

(b) Only one or two different rating categories were used,

(c) Tom or mre consecutive food nmes were rated the same,
ad a total of three different rating categories were
used,

(d) Special patterns of response wer evident, e.g., a
continuous up-and-down cycle.

Of the 19,684 questionnareoreceived, 357 (or 1.6%) were eliminated.

Basic prference information. Tables 2.1 through 2.11 present the

foods surveyed, the number of soldiers rating each food, the man rating,

and the percent of soldiers indicating they had never tried that food.
7
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Appendix I

Outline of Army Regulation (AR) 600-45

1. General. The Sample Survey of Military Personnel is a periodic

survey required by Headquarters, Department of the Army. It Is based on

a method of random selection which enables prediction of characteristics

of the entire military population by means of a relatively small sample.

2. Purpose. To provide information to assist the Headquarters,

Department of the Army agencies in planning budget requiremients, establish-

leg personnel policies, supporting proposed legislation, answering in-

quiries from Congress and Government agencies, and determining attitudes,

opinions, and characteristics of Army personnel.

3. Responsibility.

a. The Chief, Office of Personnel Operations, is responsible

for monitoring the over-all survey for developing procedures for gather-

ing data, and for processing, analyzing, and publishing the survey results.

(Here the responsibility for the last three steps, and partial responsi-

bility for the second step baas been assumed by the Armed Forces Food and

Container Institute upon agreement with the Office of Personnel Operations).

b. Major commanders are responsible for the operation of the

survey in the field and for the return of survey data to the Adjutant

General.

(1) Adjutants general and adjutants at all echelons are

responsible to their commanders for staff and technical supervision of

unit personnel sections which administer the survey at the unit level

and for establishing adequate controls to insure that prompt distribution

9



of the questionnaires is made to the unit personnel officers.

(2) Unit personnel officers are responsible for process-

ing the survey at the unit level to include completing the items answered

from personnel records, administering the questionnaires to respondents,

reviewing the questionnaires for accuracy and comWleteness, reporting

the reason if a respondent is not available, and transmitting the com-

pleted questionnaires to the Data Processing Unit by the due date of

the survey.

c. Data processing unit commanders are responsible for pre-

paring a master control roster of personnel to be included in the survey

for each organization serviced, for auditing completed questionnaire forms,

for preparing punched cards from the questionnaire form and for pre-

paring punched cards for non-availables.

4. Personnel surveyed. As applied to the present survey, all

enlisted men stationed within the Zone of the Interior are eligible for

survey except: transient personnel assigned to reception stations,

oversea replacement stations, transfer stations, and personnel actually

enroute to and from oversea command; patients assigned to medical hold-

ing detachments; Army National Guard and United States Army Reserve

personnel on active duty for training; personnel in confinement.

5. Selection of Respondents. Respondents are selected for the

survey by the last two digits of the Army service number. Numbers are

selected to sample approximately five percent of the enlisted im.. In

the present survey the digits selected wore 09, 29, 49, 69, and 89. All

men in grades 1-1 and 1-2 with service numbers ending in 03 were also

chosen, since a disproportionate number of men in these two grades are

10



not available for testing largely because of the high leave rate and

number at reception and replacement stations.

6. Distribution of brus. Questionnaires are distributed by the

Adjutant general to each of the eight Data Processing Units (DPU's) in

the Continental United States. The DPU's, in turn, forward the ques-

tionnaires, together with a list of names and service numbers of the

personnel to be surveyed, to each organization.

7. Administration at unit level. Personnel officers .screen all

personnel records to identify all eligible individual (by last two

digits of service numer) who my not appear on DPU rosters.

Bach questionnaire contains some items (in this case 10 items)

which are completed by the personnel clerk from appropriate records.

These items deal with such matters as component (RA, UR, NG, US, etc.),

length of active federal military service completed, present grade, etc.

The respondent then completes the remainder of the questionnaire under

supervision of an officer, normally the unit personnel officer or the

adjutant. Typically, administration is in groups rather than by

individual and one assistant' supervisor or instructor is provided for

each group of 10-15 respondents.

If a respondent is not available, his service number and grade are

entered on the first page, and the reason for non-availability indicated.

11



Table 2.1

Accessory Foods - 8a.ry of Preferences

Foods umber of ms 5 answering

Bespondets Rating -Not Tried"

A. COIDNEYMS AID RELISIES - SM99t

Maraschino Cherries 2825 6.44 9.3
Mixed Sweet Pickles 2815 6.24 1.1
Raisins 2815 6.h4 0.8

B. CWMDITS AID RWLM S -

Pickled Beets (cold) 2673 5.53 5.5
Grated Parman Cheese 2833 5.74 10.1
Mshrooms 2710 6.14 11.1

Olives green, unpitted) 2825 5.58 2.8
Olives stffed with plwento) 2750 6.02 7.3Glazed Onions 2710 5.37 10.5

Sliced Ray Onions 2673 5.97 1.3
Sweet Green Peppers 2815 5.7 8.3
rmher Dill Pickle (with garlic) 2833 6.22 6.2

Assorted Crisp Relishes 2750 6."5 7.5
Relish Tray 2833 6.30 5.3

C. BDT COIDDOS AND SAOMS

tstard. 2673 6.05 0.9
Worcestershire Sauce 2721 6.30 10.7
Hot Sauce 2750 6.05 2.7

D. SAUCIS, GRAVIES, AN) TOMW

Dessert Topping (thipped type) 2833 7.00 0.8
Giblet Gravy 2710 6.84 4.2
Boney 2825 6.49 2.2

Maple Sy- 5383 6.74 0.9
Sour Cream 2721 4.6o 12.6
Wipped Crean 2673 7.24 0.5

Z. SPREADS

1. Fruit-Type

Cherry Jam 2815 6.83 3.9
Peach Jan 2825 6.55 2.8
Fineapple Jan 2750 6.28 5.7

12



Table 2.1 (Continued)

Fbods Number of Moan % answering
Respondents Rating "Not Tried"

Raspberry Jam 2721 7.00 0.8
Strawberry Jam 2710 7.01 0.4
Jam 2833 6.81 0.2

Apple Jelly 2833 6.63 1.4
Blackberry Jelly 2815 6.96 1.1
Currant Jelly 2825 6.15 9.9

Grape Jelly 2750 7.10 0.5
Strawberry Jelly 2721 7.33 1.1
Jelly 2673 6.83 0.1

Orange Marmalade 2815 6.21 10.5

2. Other

Butter 2710 7.47 0.0
Cream Cheese 2750 5.53 4.2
Honey 2825 6.49 2.2
Margarine (Oleomargarine) 2721 6.16 2.2

13



Table 2.2

wevera4ps - Smy of Prefew ues

Foods NaST of Than 5 aara
mesp. ets Ratip "Not ftr."

A. FRUITS OR 7RU32 FIAVaM

Chsn7 Drink (moncarbcnted) 2825 6.04 10.3
Grape Drink (foncazomted) 2750 6.91 1.6
Lawn Drink (no-arb.at.) 2815 6.89 2.1

Lim Drink ( - c -- t I ) 2710 6.15 .9
Ornge Drink ( c ted) 2673 7.32 0.9
Grape juice 2721 7.39 0.4

Caemd Or,.W Jice 2750 7.11 0.3
Frown Ormn Jue 2721 7.73 0.3
Irtant Orange Juice 2833 6.81 0.8

iade 2815 6.90 3.5
Fruit Punch 2673 7.13 1.9
Grape Punch 2815 7.0 1.5

B. OTEUS

Buttermialk 2721 1.85 3.8
lt Chocolate (self-p.epared) 2673 6.88 1.5
Bot Chcolate (from dispen er) 2750 6.90 3.8

Iced Coffee 511 4.oo 12.9
Instant Coffee .79 2.5
coffee 2710 7.11 o.6

veet ,le Jaie 2750 6.58 11.9
Fresh Milk 2833 8.36 0.1
Not Taa 2833 6.05 1.1

14



-fble 2.3

Brea" - MMr of Prof*"=**

bOO& Nmdie of xs 5aSiU
hqsomu lagf "Nbt fib."

Rass~ are"l 2025 6.Iii 0.5

00k eir ca. 2ak10 6.71 5.T

Swths F"Mus ire" 2833 6.52 8.3
7reush Dread 2721. 7.53 2.1
mou3 ""at Dread 2833 6.25 0.7

lot4Cross Dwa 2825 7.69 3.0
htltli Crsehaza 2710 7 .04 0.,6'
swila 1'.i 2613 7.18 iv.6

15



b. 2.4

cereals - r it Prfereaes

Neis Noar of baa 5 511a6
haspeeift" utag "Not %1d"

A. C0.

Dry Cereal 2833 6.98 0.7
Cwx Flabs 2815 6.96 0.2

Mot Wbole Iheat Cereal 2721 6.44 3.2
tatiol 2750 6.o2 1.2
Crewa most 2710 5.80 2.3

16



Table 2.i4

Cereals - suiry of prefem is

Foos oe r MMa 5 aawra

bespeanwts utimg out %n4"

A. COID

Asserte ky Cereal 2833 6.98. o.7
Com Flaes 2815 6.96 0.2

B. ]i0!

lot howle ieat Cereal 2721 6.kk 3.2
oatmal 2T50 6.o2 1.2
Cream vinat 2710 5.80 2.3

16



ftble 2.5

Desserts - SUMY of Prefereaes

Foods Naer of Nma % W53eTrbw
htpeodeats 3atig "Net Tred"

A. CAM

Apesma Cai 2033 6.76 7.1
Chceute Cabs 2730 7.3 0.1
DI evi' Food Calm 2833 7.28 1.1

NMrble Cok 285 7.03 1.6
Peh U:L.,-Dm Cabs 2710 7-39 3.8
Raspberry awtcab. 2721 7-A7 3.8
BPI" Cm 2750 6.72 3.6
*blafginr . 2673 6.91 2.5

3. COOK=

u utercotch Zeebg Cooks 2815 6.T 3.3
m s (fup cookies) 2673 7.27 0.6

CbecelAte Cookies 2825 6.9s 0.8

Coooizt Drop Cookies 2673 6.a2 4.5
Rasla Cookies 2710 6.73 1.6
Bowr Cookies 2673 6.72 1.7

raban Cracbers 2815 6.6k 2.1

C. COMM AM INm

1. Fruit

Apple DrDo Ntty (apples,. 2825 6.88 10.1
breaid & spices, Vbod)

Apricot Cobbler 2673 6.1i7 18.8
Peack Cobbler 2750 7'.A 10.5

Apple Pie 2750 T.85 0.1
Apricot Pie 2815 6.13 10.2
3.1aic Sry Pie 2833 7.22 1.3

alulberry Pe 2673 7.13 1.7
Mi.Seumat no* 2710 6.08 5.2
Peach LO 2W5 7.19 0.6

Rbabut Pie 2833 5.30 18.3
Ibubaft & 8rawbery Pie- 285 6." 14

17



561 2.5 (Co,,lm=,.)

Foods Iader of Ua % awwina
hsp~km ts Istift 'Not -TrI"

2.* Cream or MiNUV

CosI t Cream 11. 2ft5 7.26 1.5Pimn---le cream Pie 2710 7.06~v - m"j -- 7.06 3.8
Chocolate- hziai Pis- 2833 7.133.

jmom Nhiagme Pie 2721 7.59 0.7

D. ICE mi

Ice Cream 2750 7.70 0.1
Chocolate e Cream 2721 7-33 0.2

1. AIATI

Chvr7 Gelatiu 2710 6.35 11.7
Iain Gelatin 2815 6.26 11.3
IM Gelatin 2825 5.73 1.9

Oraw Gelatin 2750 6.31 8.4
Raspberry Gelatin 2721 6.62 3.1t
Rasberzy Gelatin with Denms 2815 6.61 15.3

truberry Gelatin 2833 6.61 5.9
Iss~erry Jeflo 2710 6.5o 2.0

F. PIDDIM

read PM 826 6.3 5.
Cottaw Pwimu (cale PWAIag) 2815 5.96 1.
Tapioca PwAg 2721 6.86 8.3

ti



kbl. 2.6

Frits - mmy at Frftowoew

Fe" umer of N.b. % =mimrlug
iiesooests htlag nNst bled"

A. 133

Asseted Fresh Fklit 2&5 8.03 0.2
Avocados 2721 5.5k~ 215.4i

Doa"2T50 7'.59 0.1

combelon 2033 7.38 2.8
Dugts 2ft5 5.52 -5.1

hoars2710 6.31 31.0

~.as 72 7.53 0.1
Flears (freak) 2673 7.67 0.3
Watermis 2673 7.51 0.9

Cne chaies 2833 6.52 1.1
OMqefruit (a"=& seetlee) 2815 6.119 1.T
ftacws (coemi.) 2825 7.55 0.5

~s~2710 5.38 17.6



IblDe 2.7

Jlia Dishes - mary of Pnferames

Foods er of b % ealmmwlug

hagiIIs RtU "at bled."

A. =0 AMD UIZYB

frio lap 2673 7.3 0.2
Posebed M an Toast 2833 6.2o 8.0
SesldU Egg 2673 7.02 0.3

8hirre4 EM (baked. ia suffix ps,) 2825 5.42 0.7
]gm to Order 2815 7.82 0.5IRSOmlet 2=2 7.21. 57

3. c=.tS

Amricam Cheese 221 7.07 0.6
Blue,,Velsd Cmee (loqumfort or 2815 5.07 31.9

Coattae Cbmeme 2710 5.80 1.6

C. C L LIM 11 P1

pi ea 2833 7.17 3.5
Waffls with By. 2710 7.10 1.5

D. AMMS

1. Beef

Core eef 2815 6.46 1.0
Cr e Ie Chipped Beef on Toast 2750 6.18 6.6
Craed Oroud Beef on Toast 2833 5.88 3.7

Roast Beef 2673 7.79 0.1
Rot least Beef sbaneich with Oravy 2673 7.76 1.1
Na-fried eefsteak 2673 7.42 3.1

- Spiced Braised eef Cues 2825 6.43 14.5
Beef Fricassee (beef cubes a 2025 6.02 6.1

veptables)
Seaish Pot 2.rt (With towtoes) 2825 6.77 14.0

orilled Steak 2750 8.3o 0.1

2. ]ams

Baked Fresh Bau 2825 7.2 0.2
us Salad 2833 6.85 1.2
Barbecued Nom Steaks 2673 7.52 6.5

20



Tle 2.7

Ibis Dishes - r of Pweeewes

Fods o f at E % "Wnrigt
Pagoubto Raing "Ret rIed"

A. IGGS AM UZTLSM

Pried. l 2673 7.43 0.2
Poached, I on Toast 2833 6.20 8.o
Seasled. EWs 2673 7.09 0.3

Sdmm. Egg (babod In mffi pas) 2825 5.2 0.7
Eggs to Or 2815 7.82 0.5
XMI melet 221 7.21 5.7

B. CREW=

Amrica- Cheese, 27 7.07 0.6
BlueMVeim4d Choose (Roapufort or 2815 5.07 31.9

leu)
Cottage Chewe 2710 5.80 1.6

C. cUIML I 3il 1 DU

Pis 2833 7.17 3.5
Waffles with Bu 271 7.10 1.5

D. num

1. Beef

Cornd Reef 2815 6.46 1.0
Creamed Did. Chipped Bef on Toast 2750 6.18 6.6
Creamed Gru Beef on Toast 2833 5.88 3.7

Roast Beef 2673 7.79 0.1
Not Roast Beef sanawlic witu Gravy 2673 7.76 1.1
Pam-FriedBeefsteak 2673 7.72 3.1

Spiced DraiseBeef Cubes 2825 6.43 11.5
Reef Fricassee (beef cubes ar 2825 6.o2 6.1

vegetables)
Spanish Pot Roast (with tomatoes) 2825 6.77 141.0

rlled. Steak 2750 8.30 0.1

2. Ra

RakedFresh No& 2825 7.42 0.2
sm. salad 2833 6.85 4.2

Barbec d em. saks 2673 7.52 6.5

20



bble 2.7 (Casummes)

Fee" Numbr of mean % smmrifg
hulsmdests motif "lot TrI

3. Other Auk l ogots

Bom233 M.e 0.1Nsibeeven lrk Cp 2750 7.56 1.2

least Pork 21 7.37 0.3

4. Imo,

Smo NPt Pie 20 5.08 2.o
Reat XIm 2710 6.35 8.6

5. Veal

Ere M veal cutlet 2085 7.75 2.7
Veal lrpisms (Teal eueu md 2710 6.28 8.9

Veal La With gr vy 2833 6.89 2.1

Vea Pet Pie 2710 6.25 12.5
Veal Steak 2710 7.8 0.7

6. Liver

Daimw Liver 27L 1.87 7

7. 11"t C1imtlms

Chni c arms 285 6.79 3.1
Chop Somy 2815 5.as 7.9
Chw Nola 2815 / 5.95 U.5

8. Cola Cuts at 8ausags

Iegm P5 6.3k 2.3
Cervelat (s.z mauNmag) 27T0 6.33 22.0
Imoshom Lear (Uubeems lost) 2833 6.A7 o.7

Liver 'Umnal 2e5 5.12 9.7

9. Trankfaters

gilda kra urtewa 2673 6.5o 0.7

21



able 2.7 (Cenmtmd)

Foods Momer of 1M % -as "iw
Respewdeuts hting "Not 2r1M M

10. c Mats

Stuffed &a Pe with 2815 6.13 U1.9

Grlled h'wkrvv Sawwich 2710 7.5.4
Spasbetti and Meatballs, 19327 TAT1 0.2

Salisbury Steak 2825 7.29 3.8

Ui. Foul

Barbecued Chiche,. 2750 7.50 0.3
CorUt7-SftYl Chicken (soutbern 2673 7.80 0.2

fried)
Ste ed Chicen 2721 6.48 1.2

Chickln Fricassee (in ite same 2833 6.14 9.7
with rice)

Chick.. a a Xng on T2ast 2815 6.56 8.3
Trkey Pot Pie 2721 7.20 3.2

12. Fish

Paa-Fried Fish 272 6..8 0.9
Fish Squares (breated) 2721 6.0k 5-5
Tred Oysters 2750 5.99 8.8
Salm CaQes 2710 6.20 6.6
sl.nma Loaf 2750 5.97 10.T
Deep Fat-Fried S"al1ops 2833 6.07 5.9

Seafood Platter (scallops, oysters, 2815 6.4 4.2
aML fish)

Boiled Sarimp 2721 6.36 174.
French-ried b rS 2673 7.09 2.7

Tus and Noodles 2721 6.03 5.6
Tuam ala Kng 2750 5.93 10.7
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bble 2.8

Potatoes an Starebes - umry of Preferences

Foods fta of Tha % answeiAf
Respondets Rating "Not 2ri'"

A. ]FMITM

Baked Ite Potatoes 2673 6.7T 0.
Potatoes Fried wit Onims 2750 6.90 1.1
Framio Potatoes (bolled, 2710 6.57 3.9

qartered, e beind)

Iwo.mise potatas (ciubed, bad, 265 6.22 8.4
with fried eslous)

O'Bria Potatoes (cubd, fried vith 2721 6.3T 13.
pimmtos, an vemeas)

Maked Potatoes 2673 T.-52 0.1

Canal" 9met Potatoes 2721 6.59 1.T

]3. ]NTCE

Fried Rit 2825 5.61 7.2
Steamd le 2833 5.85 0.9

C. o MARC=

Baked Reams with NMlases 2710 5.71 12.3
Bkel Xlceromi s& CMes* 2815 T.16 1.4
Spaetti with Neat Sance 2T50 7.31 0.4
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able 2. 9

Na1.d8 - evwy of Froferesews

Foods Nmer ef *MMK Im -uin

Repondents R3atIft "Not Tried'

A. PAM11

Apple and 1.apefrult Salad, 2673 6.26 8.0
Bomam, Oranand .4 1.pefruIt 2615 6.76 .

Indivluasl Fruit Salad 2825 7.02 0.7

orem. and ajiefruit 8.1.4. 2"5 6.09 41.1
Sliged Orange and Cocnt Ba1.4 2750 5.76 7.6
Nwa Gelatin Salad on Lettuce 275D 6.3ki 8.9

B. YXNTAN

Cabbage Blow 275S 6.Ji3 2.5
Not CabbI410 53aV 2710 5.12 1505
Caulifler Vegetable Salad 241i.87 25.9

Lettuce Ve.4g. 2710 6.81 41.1
Norwmated gre Bea ai Onioa 2833 5.20 13.3

Salad
Tossed Green ad 2673 7.17 2.5

Tossed Velptable Salad 2721 7.39 2.11

C. COMEATIQ5

Cabbage and Cottalp Chose. SRI"4 2825 1.96 T.9
Cabbage, Apple & Plwapp.e 8.1.4 2710 6.o2 6.3
CabbWg, Apple & Raisin 9"1. 2721. 5.65 8.6

Grated Carrot and Pinapple Salad 2833 5.32 7.5
Gorden Cottage Choose salad (with 2673 5.115 12.9

celery, cueadwr, onloa, pappez
and radish)

Cotta.. Cose., Onion & Flowuto 2673 5.39 11.2
salad on lettuce

Mgg and Cuumer B"1. 2815 5.66 26.9
Macaroni Club DL3. (with carrets, 2833 5.65 20.5

celery and egg.)
Sliced Pineapple and Grated Chose 2721 6.2o 5.9

Piveapple RIng wi+A Grated Amrican 2825 5.97 5.0
Chosea oettuce

Waldorf Salad, (apples, celery & nuts) 2750 6.33 8.2
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Tal 2.10

fm - Omry of P-efeftrsac

Foods N 1 1 of 11"a summewring

ean sow 2710 6.56 1.3
Be Baley sow 2750 5.66 15.,eof Nelie So" 2" 6.87 0.9

Dof Nic So" 2b5 5.9 5.1
Ch , a Rle Soup 2673 6.2T 3.8
CIa- Chowde 2833 5.86 16.6

Creue so (tomtees, hpagotti, 2825 5.79 12.1POPPOs, Galams)
Creem oC ,oryesr, 2750 5.42 32.4

mahn~mw"S uam a,2815 3.92- 25.1

Nltstrots aru Om., Potatoes, 2833 6.29 8.6
carrots, celery)

oystr So 27 5.86 2.2
Split P" sow 2673 5.5k 3.6
Npjr-Pat SoW (greon psje,) 271o 5.22 23.5
To ee soe Se" 27 5.9k 12.4
Twriy Rim so" 2815 6.51 6.
T4mte-s table Soup with Nool-es 2815 6.76 3.2
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Table 2.1

Tegtables - SONNffi Of Prefferems

Fo00s NNA - of VIOG % inmriag

mospoments mating "Nt miad

A. 7WMS, PLMS AM OWS

Butter"d (fresh) Gren Beam 2815 7.13 1.0
Ltm Seam Balled with km looks 2833 6.11 5.8
Battered Broccoli 2721 5.58 12.2

Creased Cr 2750 7.18 0.41
P"Reh-ftied Is.aant 27= 5.65 2ki.9
Buttered Green Peas 2833 6.70 0.2

Tried srlmsh- 2750 5.03 111.9
kmecotash (lisa bm an whl 285 5.82 3.9

1 - v 1l corn)
Fresh Sliced Tomatems 5hW8 7.81. 0.8

French-Fried Tomatoe 2673 5.75 A117
Scalopd Tomtoes (baled with 2825 5.113 16.11

supr, slt , pepper, oMUMn)

D. LEAVEIS AM

Sumet-Scar Cabbap (aupr & vimepr) h70i.87 21.6
spinach with Cbem sam 2815 11.55 21.67

C. 2 002 AMD BMW S

Narvard Beets (t"ikene vI eprf 2673 5.33 1A
sauce)

Battered Carrots 2W5 5.75 2.7
Frenuch-FrIed Onlons 2710 6.5k 3.7

Buttered 2%rnips 19327 5.00 12.41
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able 2.1

Veptkable. so Pzsereine

Fee" Ner at, Aba % ininruw

A. FLUS, UM1 AW

Buttered (fresh) are" ems 281 T13 10
LIM Beas Boile& with. S- Ducks83 6*. 58
Buttered, Broccoli P-721. 5.58 12.1

Creamed, Cars 2T0.180- VA
French-fried Zgelant 272L 5.65 2%I,.9P
Buttered areeu Nsa 2833 6-40, 0.2

Frie" sama ftshf 2750 5.03 111.9
heceotiash (lrn beams. ad whole 2825 5.PI 3.9P

I v e on
fresh Sliced. Taimatees 5h88 *r. 0.8

french-frIed Tomtees 2673 5.75- 311
Scallop", Tumtoes (balin& with f 53 6

supr, salt,. PeWer, omIomIGs) 5513

B. 13113 AM SM

Swet-Smw CabbaW. (sWr & vimpgr) 2710 4.87 .
spinach with Chao" Swne 2815 4*55 24

C. ROOUS AM BMllS

Durvara Beets (thicin Ivinear 2673 5.33 11A11
somce)

Buttered Carrots 285L 575 2.7
french-friea 0nos 271 6-5h- 3.7'

Buttered Tarsips 19P- 5.00 12A1
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